Fresh Orange Sections 
With Orange Glaze 


& oranges, peeled and sectioned 

2 Cup orange juice and water 

{ cup sugar 

When all oranges are peeled and 
sectioned drain juice; measure 
and add water, if necessary, to 
make % cup. Cut orange peel 
to make 2 tablespoons of finely 
slivered peel. . Add orange peel 
slivers to sugar and orange juice 
in saucepan. Cook over medium 
heat, without stirring, for'8 min- 
utes. Pour hot syrup over the 
orange sections. Serve cold, 
garnished with mint. Yield: 4 
servings. 


